AbstrAct -In order to assess the effect of a diet integrated with rosemary oil on growth performance and flesh quality of farmed Dicentrarchus labrax, a feeding trial was carried out. Seabass were fed with two different diets for 200 days, after that they were caught and stored in ice in a refrigerator cell (0-2°C) for 17 days. Then they were examinated on 1, 3, 10 and 17 day for sensory evaluation (fresh whole fish and cooked fillet) according to QIM and Torry Scheme. Specific growth rate (SGR) and feed conversion rate (FCR) were calculated, fillets were subjected to proximate analysis. �o statistical differences were found in the final average body weight for both diets as well as SGR and FCR means. The sensory score (QIM) increased linearly with storage time. �o significant difference was noticed between two diets. As for cooked fillet, Torry Scheme score decreased with storage time. At day 10 significant differences were displayed between the diets (7.44 vs. 8.67; P<0.05). Overall sensory acceptability for consuming farmed seabass stored in ice was set in corrispondence of day 13 for control diet and day 14 for experimental diet. �o difference was showed in the chemical composition.
Introduction -The European seabass (Dicentrarchus labrax) was the first marine non-salmonid species to be commercially cultured in Europe and at present is the most important commercial fish widely cultured in Mediterranean areas. Seabass is high quality, delicate and appreciated fish. Flesh quality is a complex set of characteristics as wholesomeness, integrity and freshness, that are influenced by a lot of factors (Grigorakis, 2007) . In particular, freshness is a quality of appearance, taste and texture. Organoleptic properties and nutritional value together with freshness, are those consisting flesh quality as perceived by the consumer. It mainly depends on the chemical composition, environmental factors and feeding, but there are other important aspects as species, age, sex and etc. To preserve flesh quality and to extend shelf-life it is a good habit to store fish under ice (Poli et al., 2001) . Sensory evaluation is a very useful practice to assess flesh quality for numerous fish species (Alasalvar et al., 2002 , Hernandez et al., 2001 . Plant extract treatments have largely shown a positive effect on inhibiting the quality loss and saving the quality of muscle in frozen product (Cadun et al., 2008; Lugasi et al., 2007; Tseng et al., 2005) , when added to fish are able to improve shelf-life too (Goulas and Kontominas, 2007) . Among all these natural extracts, rosemary oil is one of the most tested, but nowadays, whose dietary effect on the sensory quality of the cultured seabass has not been studied yet. The aim of this work was to investigate the effect of rosemary oil in diet for farmed seabass on growth performance and flesh quality.
Material and methods -Farmed seabass, Dicentrarchus labrax, (average initial weight 320g) were randomly distributed in 6 tanks of 1.2 m 3 (42 fishes/tank) supplied with continuous seawater flow (34‰;
proc. 18 th nat. congr. aSpa, palermo, Italy 10 l/min), with temperature ranged from 17.5 to 18.5°C, oxygen from 4 to 6 ppm and natural photoperiod conditions of approximately 12h light/12h darkness during the feeding trial. Seabass were fed to apparent satiation (one time a day, 6 days per week) for about 200 days. Two isoenergetic and isonitrogenous experimental diets were formulated with constant lipid and protein contents of about 17% and 54% respectively (wet basis). Rosemary oil (200 ppm) was included in only one diet (RO). Each diet was assayed in triplicate. At the end of the experiment, samples (24 fishes per diet) randomly taken from the whole group, were caught and then packed into boxes and covered with flake-ice. Each box was put into a refrigerator cell (0-2°C) for 17 days. Feed conversion rate (FCR) and specific growth rate (SGR) were calculated. Specimens were examined for Quality Index Method (whole fresh fish) according to Knowles et al., 2007 and then subjected to Torry Scheme (cooked fillet) sensory evaluation (Regenstein and Regenstein, 1991) in 4 sessions, on 1, 3, 10 and 17 days of ice storage. As for the quality index, it was used a list of descriptive terms obtained from the modified TFRU (Tasmanian Food Research Unit) sensory assessment scheme for farmed seabass stored in ice. The test is based on the assignment of demerit points for each sensory variable observing raw fish and then QIM score is the sum of all demerit points. Zero represents absolutely fresh fish and 22 inacceptable. Flesh quality was determined by organoleptic and texture assays, using a scale from 10 to 3, in which 10 showed absolutely fresh fish and 3 showed completely spoiled. The sensory quality test was carried out by nine pannellists describing odour, flavour and texture of cooked farmed seabass through 17 days of storage. Proximate analysis was performed on fillet to determine moisture, protein, fat and ash (ASPA 1996) . One-way A�OVA of SPSS 16.0 for Windows (Statistical Package for the Social Sciences) was used to test for differences of biometric, chemicals and sensory characteristics recorded on fishes fed two diets.
results and conclusions -Rosemary oil integrated diet was well accepted by seabass since both diets produced the same feed intake and so no statistical differences were found in the final average body weight and total length for both diets. SGR as well as FCR were similar between the two groups (Table 1) . Changes in sensory score during the storage time is shown in Figure 1 . The sensory score (QIM) increased linearly with storage time. �o significant difference was observed between two diets. The minimum score obtained in this test was close to 4 at day 1 and the maximum was around 12 (score included in freshness class B; EU, 1996) after 17 days of storage in ice; however it was, all the time, under the limit for acceptability (<19) of farmed seabass for both diets.
Regarding sensory evaluation on cooked fillet, Torry Scheme scores were higher when pannelists tasted fresh fishes and lower at the end of the trial, as expected. The characteristic odour and fresh flavour of seabass gradually decreased in intensity during storage, in fact higher scores were attribuited at day 1 (Figure 1) , whereas lower scores occurred at the end, according to others authors (Alasalvar et al., 2002) . At day 10 significant differences were displayed between the two diets (7.44 vs. 8.67; Control and RO diet, respectively; P<0.05), at day 17 both diets obtained a score close to 7, however above the acceptability limit of 5.5 (Martinsdòttir et al., 2001) . The two curves (QIM and Torry) defined one intersection point as determined by overall acceptability sensory scores for consuming farmed seabass stored in ice. It was set in corrispondence of day 13 for control diet and day 14 for experimental diet, after this time fillet was still acceptable, but fish-flavour disappeared. Fillet from seabass fed with RO diet showed protein, lipid and ash contents similar to one of fish fed diet without supplementation (Table 2 ). In conclusion, the integration with rosemary oil had a positive effect on flesh quality of farmed seabass stored in ice, considering that the acceptability time was one day longer in RO fish.
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